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BASIC- ABSTRACT: 
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ABSTRACTED- PUB -NO: JP61185150A 
BASIC -ABSTRACT: 

Domestic animals are killed and the meat of the animals is cut and divided after 
treatment with carbon monoxide . The method is also applied to fish and birds. 

ADVANTAGE - Fresh colour of meat can be preserved. 
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ABSTRACT : . 

PURPOSE: To stabilize and set the color tone by coloring a large amount of fresh 
foods composed mainly of raw fishes and raw meat to clear red in a short time 
without using a chemical substance as an additive. 

CONSTITUTION,: Carbon monoxide is generated by incompletely burning a carbon- 
containing compound 1 accommodated in a tank 2 and the generated carbon monoxide 
is cooled up to room temperatures. A tank 7 is subsequently evacuated and a raw 
fish such as a tuna or raw meat is then put in the vacuumed tank 7. The carbon 
monoxide is introduced into the tank 7 so as to be brought into contact therewith. 
Thereby, the objective clear red color can be developed by a reaction between 
hemoglobin and carbon monoxide . 
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ABSTRACT : 

PURPOSE : To keep and improve the color-development of meat and to keep the 
freshness, color, taste and flavor of the meat over a long period by contacting 
meat with carbon monoxide gas in a closed vessel to effect the absorption of the 
gas and discharging the carbon monoxide gas from the vessel . 

CONSTITUTION: Meat of fish, poultry or animal is made to contact wit h carbon 
monoxide gas in a closed vessel C to effect the absorption of the gas and, 
thereafter, the carbon monoxide gas is discharged to improve the color- 
development of the meat and keep the color and taste of the fresh meat over a long 
period. The method is especially effective for the treatment of tuna meat . 
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PURPOSE: To simply and efficiently obtain lean meat having excellent flavor, 
freshness and sanitation by bringing lean meat having undergone change of color 
into contact with a carbon monoxide gas and reddening the lean meat again. 

CONSTITUTION: Lean meat such as tuna or beef having undergone change of color is 
brought into contact with a carbon monoxide gas and is reddened again. 
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ABSTRACT : 

PURPOSE: To prevent the discoloration of raw meat of animal and fish, and to keep 
stable scarlet color of the meat, by keeping the meat in a carbon monoxide gas 
atmosphere, thereby bonding the heme pigment in the meat with carbon monoxide . 

CONSTITUTION: Raw edible meat of animal, fish, shellfish, etc., is maintained in 
an atmosphere of carbon monoxide gas or its mixture with an inert gas to bond the 
heme pigment in the raw meat with carbon monoxide . 
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